INTRODUCTION
The shadow of diabetes is rising all over the world due to population growth, aging, urbanisation and an increase of obesity and physical inactivity. Diabetes is fast gaining the status of a potential epidemic in India with more than 62 million diabetic individuals currently diagnosed with the disease 10 . The
International Diabetes Federation (IDF) estimated the total number of people in India with diabetes around 50.8 million in 2010 which would rise to 87.0 million by 2030 15 .
Hyderabad, a fast growing IT hub, is one of the major contributors to country's diabetic In vitro digestibility of carbohydrates plays an important role in the rapid assessment of the quality of carbohydrates present in foods and relates with how a given food is likely to behave in vivo, in terms of the rate and extent of sugar release from available carbohydrates, by mimicking physiological processes occurring in the mouth, stomach and small intestine. The digestibility of starch measured in vivo is a time-demanding, costly process requiring many human or animal subjects with specific attributes.
Since there is no human or animal subject dependence on the measurement of in vitro starch digestion, investigation of in vitro digestibility is a time-and cost-efficient means for analyzing the carbohydrate digestibility as a replacement for the glycemic indices is an increasingly researched topic 6 .
The sedentary lifestyle and fast food consumption among the new generation besides the consumption of more quantity of rice can be the possible reasons for the increase of diabetic cases in South India. Since Hyderabad is considered as capital of diabetic, Rice and Ragi dosa, a widely consumed fermented food item in South India may possibly be considered an alternative to other fast digestible cereal sources in forming the food basket of diabetics. However, there is very little information available on the in vitro starch digestibility (IVSD) of Ragi dosa and Rice dosa and similar cereal-pulse breakfast preparation. Having known about IVSD will help in prediction of glycemic index which in turn categorize the foods into low and high glycemic value. This would help nutritionists to organize the food basket for diabetics. So, the current study was focused on Assessment of in vitro starch digestibility of Rice dosa and Ragi dosa, a breakfast item widely consumed in south India.
MATERIAL AND METHODS Materials
Black gram dhal, rice, ragi, salt, cooking oil and other ingredients required for the preparation of Dosa were obtained from the local market in Rajendranagar, Hyderabad. 
Method of preparation of Rice Dosa
Soak Rice and black gram dhal in water for 5-6 h Grind the soaked Rice and Black gram dhal with water
Keep the ground batter for fermentation for 6-7 h
Prepare the Dosa by smearing a very little quantity of oil. The same procedure was followed to prepare ragi dosa.
In vitro Starch digestibility (IVSD)
The method given by Singh et al 21 ., was Values were expressed as mg maltose released per 100 mg of sample.
RESULTS AND DISCUSSIONS

In vitro Starch Digestibility of Rice dosa and
Ragi Dosa
The values for IVSD of rice and ragi are given in Table 2 and presented in Figure 2 ., reported that sorghum flour led to an increase in the IVSD from 34.55 to 56.69% after 28 h fermentation. Mohana et al 11 ., elicted in his study that a high amylose content was found in rice starch (25%) compared to ragi starch (22%) and there are various studies which has reported an inverse relation between amylose content and in vitro starch digestibility 13, 18 . So, the high value of amylose comtent in rice significantly reduced its in vitro starch digestibility compared to ragi.
Whole grains like millet may have health promoting effects equal to or even in higher amount than fruits and vegetables and have a protective effect against insulin resistance, heart diseases, diabetes, ischemic stroke, obesity, breast cancer, childhood asthma and premature death 4 . The higher value of fermented ragi dosa (millet based product) led to increase IVSD which related to high 
In vitro starch digestibility (IVSD)
glycemic index, this, resulting in increased post prandial blood glucose levels. The malted and fermented ragi flour are extensively used in preparation of weaning food, instant mixes, beverages and pharmaceutical products 16 but more concrete research is needed to reach to a conclusion about role of rice dosa and especially ragi dosa (fermented products) in lowering the post prandial glucose levels and prevent the people at risk of diabetes to get into more worsen condition. CONCLUSION The in vivo procedure used to determine GI values of food is very laborious and time consuming. Thus several in vitro methods had been developed mainly by focusing on the carbohydrate sensitivity to the action of digestive enzymes.
Rice and Ragi dosa, the fermented food products, which are widely consumed in South region which is the diabetic hub of India, reported a fair amount of rapidly digestible starch and less slow digestible starch content in the prepared dosa. Ragi dosa was found to have more in vitro digestibility compared to rice dosa. So, inclusion of fermented ragi products in the food basket of diabetics and at risk of diabetes is still in the grey region and requires more concrete research to get back to the white region.
